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Plattered Salad Menu

 
 
Plattered Meals 

Perfect for home and office entertaining where staff are not required.  
Food is sent plattered, ready to serve. 

Please choose three from the following list 
$45 per guest + GST 

 

Vegetarian versions of each salad can be prepared 

 

 

 

 

 

 

Poultry 

Plum-lacquered duck, peach, spring onion & endive salad with sesame chive 
dressing (gf) 

Bittersweet salad of shredded chicken, blood orange, red chicory, radicchio 
and purple basil with maple & orange blossom vinaigrette (gf) 

Moroccan-spiced chicken on brown rice, quinoa, corn & spring onion salad 
with red curry vinaigrette and coriander (gf) 

Sage & onion-stuffed breast of chicken with pear, celery leaf, rocket and 
chunky bacon with chipotle & sherry vinegar dressing 

Quail breast & eggs, Brussels sprouts, shaved Manchego, grape and orange 
vinaigrette 

Treat’s Coronation chicken salad; crumbed tenderloins, 
nectarines/mandarines, watercress and light curry mayonnaise 

(continued overleaf) 
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Plattered Salad Menu

 
 
Fish & Seafood 
Seared yellow fin tuna, green beans, roasted cherry tomato, olives and 
hard-boiled egg (gf) 

Confit salmon on a salad of fennel, dill, samphire & red elk lettuce with 
preserved lemon crème fraiche (gf) 

Hot-smoked trout with quinoa, cherry tomato, spinach and avocado 
with a light lemon ginger dressing (gf) 

Sweet & sour swimmer crab salad with coconut, radish, capsicum & 
cucumber (gf) 

Salt & pepper prawns tossed through snow & snap pea, broccolini, 
water chestnut and red chilli with sesame soy 

Seared scallops with curly endive, crisped pancetta, mustard cress, 
pickled apple and reduced Bulmer’s cider glaze 

Grilled sardines tossed through radicchio & rocket with currants, red 
onion, pinenuts and red wine vinegar 

 

 
Red Meat 
Oregano-brushed lamb fillets with green bean, fetta, beetroot and walnut 
salad with vino cotto dressing (gf) 

Lamb cutlets on grilled zucchini, garden pea, ricotta, mint & lemon salad 

Mustard-rubbed eye fillet served on a bed of balsamic-roasted eggplant, 
capsicum, zucchini and mushrooms caps (gf) 

Puled pork on hot mint, pea shoots, crisp shallot, cucumber, enoki and 
shredded spring onion with ginger-garlic soy 

Cumin-spiced lamb in a salad of baked cauliflower, celery, hazelnuts and 
pomegranate with a maple vinaigrette (gf) 

Veal escalopes, cabbage, carrot, sesame & cucumber pickles with 
horseradish & sour cream dressing (gf) 

 
Cheese & Sweet Platter $15 per guest 
A trio of imported cheeses with artisan crackers, table grapes and honey jelly 

Petit fours 
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GENERAL INFORMATION 
 

 
 

Menu 
Treat’s experienced event planners look forward to working with you 
to create a menu tailored specifically to your individual event 
requirements.   

 

Staff 
Whilst the above menus do not require staff, we would be more 
than happy to provide same, should you need a helping hand.  

All Treat service staff have a sound food & wine knowledge, and 
practise appropriate food handling procedures and responsible 
service of alcohol. 

Service staff are attired in white shirts, black pants and full-length 
black aprons however their uniforms can be tailored to suit any 
occasion. 

 

 

 
 

Beverage 
Treat Catering can provide you with a beverage list which is available 
on consumption (price per bottle) and also as a package (price per 
head).  Please do not hesitate to ask for a tailored quotation. 

Alternatively, we would be pleased to serve your own beverages. 

 

Hiring & Decoration 
Treat Catering works closely with a variety of Melbourne hirers and 
can arrange all necessary hiring for your function. 

The team at Treat also has much experience in decoration & function 
design.  Should you require, Treat will provide you with a variety of 
concepts tailored to your event. 

 


